


Di Loro Meatballs 9.50

Beef Meatballs Topped with Fresh Ricota Cheese Parmesan
in Chefs Arrabiata Sauce Served with Homemade Bread.

Tonno fagioli Uovo in Camicia 10.50
Rio Mare Tuna, Canellini, Beans, Onions, Rocket
Poached Egg and Olive Oil Dressing.

Bruschetta alla Napolitana 9.25
Toasted Bread Bruschetta Mix Finished with Boconcini,
Di Mozarella and Balsamic Glaze.

Zuppa del Giorno 6.95

Served with Homemade Bread.

Avocado Pear Vinaigrette 9.95
e Gamberoni Rockef Leaves

Gamberoni e spianata a tre colori 10.25
King Prawns Sautéed In Chilli Garlic Cream,
Rustic Tomato Sauce Pesto Served With Bread.

Homemade Bread and Olives 6.95

Cheese Garlic Bread 7.50

Carbonara 13.50
Spaghetti Pasta, Smoked Pancetta, Egg Yolk Cream
and Parmesan Cheese.

Spagheﬂi Bolognese 13.50

Spaghetti Beef Ragu Rustic Sauce and Parmesan.

Linguini Fruit Di Mare 17.95

Mix Seafood Pasta, Chilli, Garlic, White Wine Sauce or Tomato Sauce.

Linguini Al Salmon Spinaci e Avocado 17.95

Linguini Pasta with Smoked Salmon, Spinach, Avocado in Aurora Sauce.

Spagheﬂi alle Vongole 15.95
Spaghetti Pasta, Clams, Garlic, Chilli,
Tomato Sauce Or White Wine Sauce.

Arrabiata 12.50

Penne Pasta, Chilli Garlic, Tomato Sauce and Fresh Basil.

BAKED PASTA

Lasagna di Casa 14.95

Homemade Beef Lasagna Served with Garnish Salad and Chips.

Lasagna Vegetariana 13.95
Mix Vegetables Lasagna Served with Garnish Salad and Chips.

RISOTTO

Rissoto di Pollo e Funghi 15.50
Rissoto Rice, Chicken, Trifolati Mushrooms
White Wine and Touch of Cream.

Rissoto di Verdure 13.95
Rissoto Rice with Grilled Mix Vegetables, Chilli, Garlic
in Aurora Sauce, Fresh Basil and Parmesan Cheese.

STARTERS

PASTA

Garlic Bread 6.95

Arancini di Spinaci e Mozarella 9.95
With Rustic Spicy Sauce.

Frittura di Calamari e Gianchetti 10.50
Served with Tartare Sauce.

Mozarella in Carroza 8.95
Mozarella Cheese, Coated With Bread
in Chefs Special Spicy Tomato Sauce.

Inslata Tricolore 8.90
Avocado, Fresh Beef ,Tomatoes, Basil and Drizzled Pesto.

Burrata Fichi e Noci 10.50
Fresh Burrata Cheese, Fresh Figs, Walnuts, Radichio
and Balsamic Olive Oil Dressing.

Aletto di Pollo alla Chef 8.50
Grilled Chicken Wings Finished with our Special Smoky Jack
Daniel’'s Sauce.

Funghi Trifolati E Scamorza 8.95
Button Mushrooms, Sauted in Garlic Butter
and Smoked Scamorza Cheese.

Rigatoni alla Fidele 16.95
Rigatoni Pasta, Italian Sausage, Cannellini, Beans,
Escarole, Garlic and Touch Of Chilli.

Pacheri alla Chef 18.50
Fillet of Beef Sliced, Red Wine, Garlic, Fresh Thyme,
Rustic Sauce and Grana Padano Cheese.

Rigatoni al Pollo 15.95
Rigatoni Pasta, Chicken, Bacon, Onions,
Mushrooms Tossed in Cream and Tomato.

Gamberoni Alfredo Pasta 16.95
King Prawns, Chilli Garlic, Touch Of Cream, Fresh Parsley,
Cherry Tomatoes and White Wine Cherry Tomatoes.

Homemade Ravioli 14.95
Mozzarella, Spinach, Ravioli in Creamy Pesto,
Mushrooms Sauce and Parmesan Cheese.

for two
22.95

for four
29.95

SHARING

Antipasti Di Loro

Mix Italian Cured Salamis,
Burrata Cheese,
Olives and Bread.

GNOCCHI

Gnochi Di Loro v, vg 13.95
Gnochi, Spinach, Mushrooms, Chilli, Garlic, Tre Colori Sauce,
topped with Parmesan and Baked in Oven.



Pollo Sorrentino 18.95
Chicken Breast topped with Prosciutto, Egg Plant and Mozzarella
in Rustic Tomato Sauce, served with Herb Potatoes and Veg.

Pollo Marsala 19.95
Chicken Breast Supreme with Sauted Mushrooms,

in Marsala Wine Sauce, served Roast Potatoes and Veg.

Pollo e Spianata Picante 18.50

Chicken Breast cooked with Chilli Garlic, Spicy Spianata Salami,
White Wine Sauce with Cherry Peppers, served with Creamy Mash.

Vitello Parmigiana 21.50
Veal Scaloppine Breaded topped with Mozzarella and Parmesan
in Tomato Sauce, served with Herb Potatoes And Veg.

Veal Milanese 21.50

Breaded Veal Pan Fried, served with Spaghetti Napoli.

lrom
—— THE GRILL ——

Al our grilled served with grilled wughroom.
grilled lomatoes and sfin on chiyps.
Mixed Grill Di Loro

Lamb Chops, Pork Skewers, Chicken Skewers,
Lamb Kofte, Louganika Sausage 40z Rump Steak.

24.95

10 Oz Rib Eye Steak

Rump Steak
Veal Chop

T Bone Steak
Lamb Cutlets
Spiedini Misto

Combination of Chicken Skewers, Pork Skewers
and Lamb Skewers.

FISH

Mixed Grill Fish 27.95
Sardines, Calamari, Prawns and Seabass

Grilled Whole Seabass 21.95
Served with Pan Roasted, New Potatoes and Salsa Verde.
Salmone Arrosto 21.95

Roasted Salmon served with Patatas Bravas, Green Beans
and Hollandaise Sauce.

MAINS

Double Cut Pork Chop Contadina 22.95
Pan Roasted Double Cut Pork Chop, served with Sliced Pota-
toes, Onions, Mushrooms, Bell Peppers and Demi Glaze Sauce.

Beef Alla Stroganoff
Slices of Beef Fillet, cooked with Onions, Garlic
and Mushroom Cream, White Wine served with Rice.

22.95

Anatra a Padella
Pan Roasted Duck Breast served with Potato Gratin,
Asparagus Tips And Red Wine Orange Glaze Sauce.

21.50

Chefs Special Agnello 23.50
Lamb Shank cooked on the Bone with Shallots, Garlic and
Herbs, slowly Servedwith Creamy Mash Caraway Seed,

Pointed Cabbage and Homemade Gravy.

— HOMEMADE BURGERS —

Al our burgers have letlivee, gerking, lamals, onions
and burger sauce .
Hot Chick Burger

Marinated Chicken Breast in Spices topped with Cheese,
Bacon and Smoky Sauce.

13.95

Classic Beef Burger 12.50
Beef Patty Bacon Cheese.

Backyard Bbq Burger 12.95
Beef Patty topped with Pulled Pork and Cheese.

Chef's Special Pepper Jack Stack Burger 14.50

Two Beef Patty’s topped with Pepper Jack Cheese,
Chipotle Sauce, Sliced Avocado and Jalapefios.

Add a.Souce
Peppercorn Sauce 195
Diane Sauce 195

SALADS

Chicken Ceaser Salad 12.50
With Crispy Bacon and Crutons.
Mediterranean Salad v 12.50

With Goats Cheese Grilled Veg, Pan Roasted New Potatoes,
Cherry Halves Rocket and Balsamic Glaze.

Halloumi Salad 14.50
Rocket Mix Leaves, Chili Hummus, Halloumi,

Olives & Grilled Watermelon.

Il Greco Salad 10.50
Served with Warm Focaccia Slices.

DiLoro Special Salad 14.50

Mix Leaves Olives, Cherry Tomatoes,
Burrata Cheese and Parma Ham.

*Please note, not all allergies are mentioned on our menu. We do not guarantee for any allergy at any time.
Please speak to a member of our staff if you need any help. (V) = Vegetarian, (VG) = Vegan,
Our food may also contain mustard, salt, onion and oregano in addition to other ingredients not mentioned on the menu.
A discretionary 10% service charge will be added to your bill.



PIZZAS

Margarita 11.95

Tomato Base, Mozzarella and Fresh Basil.

Prosciutto Cotto e Funghi 13.90
Tomato Base, Mozzarella Ham and Mushrooms.

Napoli 13.90

Tomato Sauce, Mozzarella, Anchovies, Olives, Oregano and Capers.

Vegetarian 12.95

Tomato Sauce, Mozzarella and Mix Veggies.

Hawaiian 14.25

Tomato Sauce, Mozzarella, Ham and Pineapple Chunks.

Regina 13.90

Tomato Base, Mozzarella and Trifolati Mushrooms.

Fiorentina 13.85
Tomato Sauce, Mozzarella, Spinach, Egg and Garlic.

Pepperoni 13.90

Tomato Sauce, Mozzarella and Pepperoni.

Calzone Meat 15.90
Ricota Cheese, Mozzarella, Pepperoni, Mushrooms,
Ham and Tomato Sauce.

Calzone Vegetarian 14.25

Mozzarella, Ricota Cheese, Mushrooms, Spinach and Peppers.

Capriciosa 15.25
Tomato Sauce, Mozzarella, Ham, Olives,
Artichokes and Mushrooms.

Meaty Pizza 16.25
Tomato Sauce, Mozzarella, Chicken, Pepperoni,
Spicy Beef and Onions.

Tonno 14.95

Tomato Sauce, Mozzarella, Tuna, Olives and Onions.

Quattro Formaggio 15.50

White Base Pizza with Four Cheeses.

Tartufo 17.95

Mozzarella, Mushrooms, Parma Ham and Truffle White Sauce.

Burratina 17.50
Tomato Sauce, Wild Mushrooms, Cherry Tomatoes,
Burrata Cheese, Parmesan Shaving and Rocket.

Spicy Spicy Lovers 17.50
Tomato Sauce, Mozzarella, Spicy Chicken, Jalapefios,
Italion Sausage ,Spicy Nduja andPancetta.

Di Loro Pizza 15.95
Tomato Sauce, Burrata, Parma Ham, Cherry Tomatoes,
Rocket and Parmesan Shaving.

Eutia Toppings

Chicken 290 Spicy Beef 390
Parma Ham 4.25 Spicy Chicken 390
Gorgonzola 3.50 Burrata Cheese 5.75
Ham 290 Buffalo Mozarella 495
Mushrooms 2.50 Any Other Toppings 2.50

(Not Including Meats)



